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Abstract 


PURPOSETo produce a processed shellfish having its contents in a substantially raw state by simple 
operations, by applying a high pressure to a raw shellfish with a shell and subsequently opening the shell. 
CONSTITUTIONS raw shellfish with a shell such as an oyster, calm or short- necked calm and sea water 
are sealed with a plastic container and subsequently subjected to a high pressure of 1^4 atmospheres. The 
shell of the treated shellfish is easily opened to provide the objective processed shellfish. , . ? 
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PTO: 2000-1667 

Japanese Published Unexamined (Kokai) Patent Application No, H4-356156 4 published 
December % 1992; Application No. H3-127839, filed May 30, 1991; Int. CI. 5 : A22C 29/04; 
Inventor(s): Yasushi Miura et aL; Assignee: Aohata Corporation; Japanese Title: Kakougai 
no Seizouhouhou (Method for Manufacture of Processed Shellfish) 


[Title of Invention] 

Method for Manufacture of Processed Shellfish 

[Summary] 
[Purpose] 

To offer a method for manufacture of processed shellfish so that the shell of raw 
shellfish can be easily opened with fingers. 

[Structure] 

A method for manufacture of processed shellfish of the present invention is formed 
such that a high pressure is applied onto raw shellfish with a shell 

[Claim] 
[Claim 1] 

A method for manufacture of processed shellfish^ characterized in that a high pressure 
is applied onto raw shellfish with a shell. 

[Detailed Description of the Invention} 


R1145 


Case 1 :06-cv-00825-JR Document 28-2 Filed 1 1/02/2007 Page 6 of 1 1 

iiiiiiiiiiiiiiiiiii . . mum ■ - mmumum 

loooi! 

[Field of Industrial Application] 

This invention per4ains to new manufacturing methods for processed shellfish. 

[0002] 
[Prior Art] 

It is conventionally known that it is extremely difficult to open shells of raw shellfish 
such as oysters. 

[0003] 

[Problem of Prior Art to Be Addressed] 

More specifically, an extremely strong force is required to open shells of raw shellfish, 
and extremely high techniques are usually required for the work because shells are easily 
broken unless trained workers handle them. For said reasons, if shells of raw shellfish are 
easily opened, more specifically, merely with fingers, there is a great benefit on the work. 
Accordingly, the purpose of the present invention is to offer a method for manufacture of 
processed shellfish so that the shell of raw shellfish is easily opened with fingers. 

10004} 

[Measures to Solve the Problem] 

After the inventors had eagerly researched, they have found that said purpose can be 
attained by using a high pressure treatment means; consequently, the present invention is 
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attained. The present invention offers a method for manufacture of processed shellfish which 
is characterized in that a high pressure is applied onto raw shellfish with a shell. 


[0005] 

The present invention is described hereinbelow in detail. Raw shellfish with a shell of 
the present invention refers to living shellfish with a shell. Said living shellfish is not limited 
by types of shellfish; however, the following types can be typically given: an oyster; a clam; a 
short-necked clam. 

[0006] 

When a method of the present invention is used, a high pressure is applied to such raw 
shellfish with a shell In this case, u a high pressure" generally refers to a 1000 or more time \0- L;:iU * 
higher pressure than atmospheric pressure* Practically, atmospheric pressure at about 1000 ~ J : 
to 4000 norma! atmosphere (1 normal atmosphere is equivalent to about 1 Kg/cm 2 ) is used. 
Additionally, "applying a high pressure" means that raw shellfish with a shell is maintained 
at said atmospheric pressure for a predetermined period of time. More specifically, when the 
atmospheric pressure is at 2000 normal atmosphere, shellfish should be maintained under said 
pressure for about 3 to 10 minutes; when the atmospheric pressure is at 3000 normal 
atmosphere, shellfish should be maintained under said pressure for about 0.5 to 5 minutes, 
when the atmospheric pressure is at 4000 normal atmosphere, shellfish should be maintained 
under said pressure for about 0,5 to 3 minutes. If said maintaining period is too short, an 
initial purpose of the present invention is not easily attained; on the other hand, if said 
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maintaining period is too long, it is. a waste, of money because the shell can be already opened 
with fingers since maintaining time periods as described above have passed, and protein of the 
shellfish tends to be easily modified* 


[0007| 

A means to apply a high pressure is not particularly limited to a specific means; 
however, in the actual situation, a pressure is applied such that, after raw shellfish with a shell 
and sea water have been accommodated into a plastic container and after said plastic 
container with said raw shellfish and said sea water has been sealed, said sealed plastic 
container is placed into a high pressure processing device (for example, an MCT-150 model 
produced by Mitsubishi Heavy Industries Corporation) so as to apply a predetermined high 
pressure. 

[0008| 

The shell of processed shellfish manufactured by using a method of the present 
invention as described above can be easily opened with fingers; for said reason, an extremely 
improved workability can be obtained in comparison with that for prior art shell opening 
work. 

[0009| 
[Effect] 

It h iissumeci that, when a high pressure is applied onto raw shellfish with a shell, a 
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muscle of the £ye of said raw shellfish is somehow affected; as a result, the shelf is not easily 
dosed; that, because of this, the shell can bt easily opened by fingers. 

[0010I 
[Embodiment) 

The present invention is described hereinbetow in detail with reference to the 
embodiments and the testing example. 

Embodiment 1 

Two oysters with shells and sea water at an amount equivalent to that of said oysters 
are accommodated into a plastic bag; after said plastic bag with oysters and sea water 
accommodated has been sealed, said sealed plastic bag is placed into a high pressure 
processing device, the MCT-150 model produced by Mitsubishi Heavy Industries Corporation; 
a high pressure Bt 3000 normal atmosphere is applied for 3 minutes so as to manufacture 
processed oysters of the present invention. 

[0011] 
Embodiment 2 

Four clams with shells and sea water at an amount equivalent to that of said clams are 
accommodated into a plastic bag; after said plastic bag with clams and sea water 
accommodated has been sealed, said sealed plastic bag is placed into a high pressure 
processing device used as in Embodiment 1; a high pressure at 4000 normal atmosphere is 
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applied for 2 minutes so as to manufacture processed clams of the present invention* 


[0012] 

Testing example 

As for processed oysters of the present invention obtained as in Embodiment 1 as 
described above and comparative raw oysters with shells that are not treated at a high 
pressure, when the degree of opening of the shells by fingers is tested by a comparison means, 
the following results are obtained: 

Testing items P rocessed oysters of the present invent ion comparative ovsters without trending at a high pressure 

Degree of opening of o * 

shells with fingers 

Note 1: symbol o stands for a state at which the shells of shellfish can be easily opened with 

fingers; symbol * stands for a state at which the shells of shellfish cannot be easily opened with 

fingers. 

Note 2: when the shells of processed oysters of the present invention are opened, the condition 

does not substantially differ from that of raw oysters. 

[0013] 

[Advantageous Result of the Invention} 

According to a method of the present invention, processed shellfish wherein the shell 
of said shellfish h extremely easily opened and wherein the meat is substantially at a raw 
condition is offered. 
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